STEP DNE‘ SEAR. THE MEAT

G'Le."\-ef‘e\*s(nb salt and pepper e Sor+ ribs ond
Seoar OA eacla Side ovec \'\\3\« heat 1n & dutda

oven. Wse SbMLMr\S nrubrod  Kilce ufeje,h\\ole ol

STEP TWO:

MAKE THE SAuceE

R emove Hae Shork ribs
roma the ro+, and wuse
+le Aeg{-.,er ol ko Sauwte
Chopped 341};\(_, owion , and
Corvots. Season with Salt,

Pepper, and corimnder.

Add the canned tomatoes and cruskh them o Haat
there are wno b:s thunkes. Stir in Tle domats poste

'”a&eo‘eNTs: and simmer unkl tlie sauce Starts to furn o SD""‘DE

brick. red.
T 1o, Bone-ln Swert Rins “1 Cop eea—s Stocle Dot fiess el
* 3 Tols. V&abe‘faic\q. Ol : 2.+sps. Coriander bottle of o dry red
Sz . wine aad p-d' the
3-% Carrotg ' 6@3 leaves Shior¥ Fibs el i,
1 Yellowo Onion CSald & Pefsfzf bone side wp. Threw
- 1-S eloves Gar M o few ban Aeaves,

5 and odd &5 Much
Canned Tomatoes
beef stock os yeu

=1 Tels . Tomats Po\sfq_ have resva for in

Y, boktle dey Red Wina fue pot.
(plus more ¢ drinking)

STEP THREE: ernsc

X0 $ Coole the short ribs in o

= dutcin ovenn (with fhe Ald on)
oc L /v howrs ok 360% |
e want fo check + ol way

Yurough, don't burn u\»\(sdé roen
e Add.

he steanmn wWhepn ‘jnu open

STE P FO u&: FINISH THE RAGU

When tue braise is dong, pult fing
Short ribs outr. The ribs should be Yender
ewowab\ fhat e meat ja.us o% e bone.

Use o furh_ fo Shred thewa, and puss flae
rest 08 the sauce fhrDmSL\ A Stainer vxslr\S

e back op thhe gpoon (faig is easier Haan it
Seunds — everyfing s VERY S°g{')' Shr e
Shoct ribs bock. in and Simmer on TWe
Stove gbr about 3D minutes.
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